5 Courses
S>2FI1—RXE5

Homemade sausage
HRE Y-SV
MROO—B MRFEALA—RX E=TI2VYATU—

Corn Risotto with Bitter melon and Squid
AA—hI—=2"UVwy K"
-V EA AR OXS> DT v )R

Fish dish of the day
HELUHEENIE

Main dish
A>T 4w (FRELDBBEUT=LY)

Stewed lamb "Moroccan”
Jt72JU0 EOYIRSAIL FFE IS R0AH
Grilled pork with truffle vinegar sauce
REP BHER—0 O— XA RS
NJ1TJDEDIERT LY hY—X
Beef Steak Miso&Sansho,soy sauce
JSv OV R4 faksE
BRI+ S A UL EIUMERDED
Wagyu & Foie gras, Truffle Sauce
BFEREENFASTALA TJATTS
NJ1JVY—-X “Ov>—="" (+3,000)

Japanese Peach "Melba style"
XL B 54X — )\Z5 7—FE> ROFE
E—F X)L/ (&

4,320

7/ROEM

11:30~13:30(L.0.)

Weekdays Lunch
[FEDH] EZRIAS>F £33
(1EBRTHEBEULENDWEIRITET)
Appetizer
Main dish
AAL>2FT4wvEa
Dessert

FH—

3,240

Menu Special
EEHOBMOD" A1 ARSI v)L"E£9

4 Appetizers
B 4 &
Fish dish, Main dish
FAREE - YRR
2 Desserts
TH—bh2m
Petits fours
INEEF

10,800

10% Service Charge Will Be Added to Your Bill
HMCEFETIN, D—EANI0%ZIEENZUET.
AFRRICKDBEF TR EWVEIN, BIEEOREZ
EESUETCELZIEEIEVET,

8 Courses
S>FI1—-RX £8

Homemade sausage
BxRHE V-2V
MROO—B RFTRA—R E=TI2VYATU—

Corn Risotto with Bitter melon and Squid
AA—bhI—=2"UVwy K"
d—YVEADRZ ONT>DT 1 v 2 ) AR

Salad & Pickled Sardines
JOJr7 > RED
mF KISV AU-T DS54 T
A IJZOEFEITESSY hoAL

Fish dish of the day
HELUHEENIE

Veal Steak & Foie gras, Truffle Sauce
AFVTE ARHMHFFETAT7OS " OvS—2"
(A>T 4 v A FERDBEIENSESBUVWCLEITETY)

Ginger Ice cream,Passion fruit & Ginger Soup
EZDTARTI—A
Nw23>2o2v—X—=7

Japanese Peach "Melba style"
XL B 54— )\Z5 7—FE> ROFE
E—F X)L/ (&

Petits fours
INEEF

6,700



